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Position Title: 
Cook
Reports To:

Dining Services Supervisor
Department

Dietary
FLSA:

Non-exempt

Revised:

August 2017
SUMMARY
Prepare food items for breakfast, lunch, dinner and catering events.  Check kitchen to ensure it is clean and that all equipment is in proper order before leaving.  
ESSENTIAL DUTIES AND RESPONSIBILITIES
1.
Read menus and spreadsheets, consult with Dining Services Supervisor as necessary regarding preparation of food and use of leftovers.

2.
Follow daily requisitions for necessary food stuffs.

3.
Plan preparation of food stuff in advance to ensure all food is prepared when needed and in quantities specified to serve eye-appealing, tasty food items.  (Food is thawed, fresh and proper amounts available).

4.
Portion food and arrange prepared foods in attractive and appetizing manner.

5.
Prepares hot entrees, soups and vegetables according to standardized recipes and special diets.  Following preparation sheets and recipes.

6.
Prepares in advance as indicated checking next days’ menus, production sheets and supplies.

7.
Prepare special orders as needed.

8.
Completes food temperature checks each meal.  Tastes all food items prepared before service.  
9.
Completes preparation records and stores food items, supplies, and equipment properly at close of meal service.  
10.
Maintain a clean and tidy work area, cleaning as you go.  Clean assigned areas according to cleaning assignments.  Wash pots and pans as needed.  
11.
Operate and maintain kitchen equipment according to procedures.  

12.
Adhere to all sanitation and safety procedures; health regulations and food service guidelines.

QUALIFICATIONS, SKILLS & ABILITIES:  To perform this job successfully, an individual must be able to perform each essential duty satisfactorily.  The requirements listed below are representative of the knowledge, skill, and/or ability required.  Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions.

EDUCATION AND/OR EXPERIENCE:  High school diploma or general education degree (GED).  Culinary degree preferred.  Six (6) months to one (1) year of related experience and/or training or one to two years of equivalent combination of education and experience preferred.  One (1) year of experience in quantity cooking preferred.  
CERTIFICATES, LICENSES, REGISTRATIONS:  Servsafe certification preferred.  
LANGUAGE SKILLS:  Ability to read and write, and understand and interpret written instructions.

OTHER SKILLS AND ABILITIES:  Comprehensive knowledge of food preparation and handling techniques.  General knowledge of safety and sanitation rules and practices.  Ability to apply common sense understanding to carry out instructions furnished in written, oral or diagram to complete assignments.  Knowledge of basic computer.

PHYSICAL REQUIREMENTS; LIFTING REQUIREMENTS:  Place an “X” in the appropriate category:
_____  
Sedentary work - Exerting up to 10 pounds of force occasionally and / or a negligible amount of force frequently to lift, carry, push, pull or otherwise move objects, including the human body.  Sedentary work involves sitting most of the time, but may involve walking or standing for brief periods of time.  Roles are sedentary if walking and standing are required only occasionally and all other sedentary criteria are met.

_____
Light work - Exerting up to 20 pounds of force occasionally, and/or 10 pounds of force frequently, and/or a negligible amount of force constantly to move objects.  Physical demand requirements exceed those for sedentary work.

_____  
Medium work-Exerting 20 to 50 pounds of force occasionally, and/or 10-25 pounds of force frequently, and/or up to 10 pounds of force constantly to move objects.  Physical demand requirements exceed those for light work.

_____ 
Heavy work-Exerting 50 to 100 pounds of force occasionally, and/or 25-50 pounds of force constantly to move objects.  Physical demand requirements exceed those for medium work.

_____   
Very heavy work - Exerting in excess of 100 pounds of force occasionally, and/or in excess of 50 pounds of force frequently, and/or in excess of 20 pounds of force constantly to move objects.  Physical demand requirements exceed those for heavy work.

Physical REQUIREMENTS & FREQUENCY -  Place an “X” in each box that is appropriate to the role:
Never= 0%      Occasionally= 1-33% , per shift       Frequently = 34-66%, per shift      Constantly = 67-100%, per shift

	To be moved:  include weight of object 
	Description of movement:  lift, lower, push, pull, carry, reach above.
	N
	O
	F
	C

	Residents:       N/A
	Pull
	
	X
	
	

	Supplies:         5-50 lbs.  
	Carry/reach
	
	
	X
	

	Equipment:     10-25 lbs.  
	Push/lift
	
	X
	
	

	Physical
	N
	O
	F
	C
	Physical
	N
	O
	F
	C

	Standing
	
	
	
	X
	Fingering
	
	X
	
	

	Walking
	
	
	
	X
	Handling
	
	X
	
	

	Sitting
	
	X
	
	
	Visual acuity: near
	
	
	
	X

	Stooping
	
	X
	
	
	Visual acuity: far
	
	X
	
	

	Kneeling
	
	X
	
	
	Depth perception
	
	
	X
	

	Squatting
	
	X
	
	
	Color discrimination
	
	
	X
	

	Climbing
	X
	
	
	
	Peripheral vision
	
	
	X
	

	Balancing
	
	X
	
	
	Talking
	
	
	X
	

	Other – lifting boxes
	
	X
	
	
	Hearing
	
	
	X
	

	Reaching  - above shoulder
	
	X
	
	
	Running
	X
	
	
	

	Reaching - at/below shoulder
	
	X
	
	
	

	Grasping
	
	X
	
	
	

	Physical Surroundings
	N
	O
	F
	C
	Environmental Conditions
	N
	O
	F
	C

	Cold (50 degrees F or less)
	
	X
	
	
	Chemicals
	
	
	X
	

	Heat (90 degrees F or more)
	
	X
	
	
	Gases, fumes
	
	X
	
	

	Dampness
	
	X
	
	
	Dust
	
	X
	
	

	Inside work
	
	
	
	X
	Vibration
	
	X
	
	

	Outside work
	
	X
	
	
	Noise
	
	
	X
	

	Heights
	X
	
	
	
	
	
	
	
	


Hazardous Exposure Category:    Place an “X” in the appropriate category: 

I.  _______ Inherent potential for contact with blood, body fluids or tissues. Appropriate protective measures are required for every employee engaged in Category I tasks.
II.  ___X___ No exposure to blood, body fluids, or tissues, but potential for exposure in usual work. Employees performing Category II tasks don’t need to wear protective equipment, but they should be prepared to put on protective equipment on short notice.

III.  _______ Involves no exposure to blood, body fluids, or tissues, although situations can be hypothesized under which anyone, anywhere, might encounter potential exposure to body fluids.
This document does not create an employment contract, implied or otherwise, other than an “at will’ employment relationship.

I have been provided with a copy of this job description. I understand I am responsible to perform the essential functions and responsibilities listed in this description, and that I am to ask my supervisor for clarification regarding any information or statements within this job description I may not understand. I understand that I must be able to safely and successfully perform job related functions with or without reasonable accommodation required by Federal, state and local law.

_______________________________
______________________________

_____________________
Employee Name 




Employee Signature




Date
PAGE  
2

